Gluten Free Lemon Berry Trifle

1- (11oz. to 15oz.) bag GF lemon or yellow cake mix

1/4 C + 2 TBS lemon juice, divided

1-(21oz.) can GF lemon pie filling  

1-(14 oz.) can sweetened condensed milk    

1-(12 oz.) bag frozen mixed berries, thawed  

1-(21 oz.) can GF cherry pie filling 

1-(8oz.) container GF frozen whipped topping, thawed    

Prepare cake (8”round or 8”x8” square) as directed on package and allow to cool. When cake is cool enough to handle, cut into 1 inch cubes and place in a large bowl, toss with 1/4 cup lemon juice; set aside. In a small bowl, mix together lemon pie filling, 2 TBS lemon juice and sweetened condensed milk; set aside. In another small bowl, fold the thawed mixed berries into the cherry pie filling; set aside. To assemble the trifle, place 1/2 of the moistened cake cubes at the bottom of the trifle bowl, follow by layering 1/2 of the lemon filling, 1/2 of the whipped topping and 3/4 of the cherry mixture. Repeat the layers by placing the remaining 1/2 of the cake cubes and 1/2 of the lemon pie filling on previous layers. Place remaining 1/2 of the whipped topping on top and swirl in a decorative fashion (trifle bowl will be full). Arrange the remaining 1/4 of the cherry mixture in the center of the whipped topping in a decorative fashion making sure filling doesn't get too close to the edges of the bowl and stays in the "cloud" of topping. Refrigerate for at least 1 hour until ready to serve. Serve using a large spoon to reach through the multiple layers. Yield: 12 -16 servings

Source: Lori Bakes www.loribakes.com 

